Summary
Seventy-two high-lean growth gilts were used to determine the effects of dietary lysine on carcass characteristics and subprimal cut distribution of gilts fed to 230 or 300 lb. The gilts were fed one of six lysine treatments (digestible lysine of . 44, .54, .64, .74, .84, and .94% corresponding to .55, .67, .79 , .91, 1.03, and 1.15% total lysine, respectively). For gilts fed to 230 or 300 lb, effects on carcass characteristics or subprimal cut distribution were minimal. For gilts fed to 230 lb, only slight linear decreases in 402 ham and boneless 402C ham were observed as dietary lysine increased. Therefore, producers can utilize a level of lysine to maximize growth performance,
Introduction
The swine industry has been concentrating on optimizing lean pork production. Previous research has shown that high-lean growth gilts offer the largest potential for maximized lean tissue accretion and improved lean efficiency. These gilts when fed to heavier weights can also produce desirable carcasses with high subprimal cut yields. Lysine has normally been the first limiting amino acid for protein synthesis in pigs. Therefore, the objective of this study was to determine the effects dietary lysine on carcass characteristics and subprimal cut distribution of high-lean growth gilts fed to 230 or 300 lb.
Procedures
Growth performance for the gilts used in this study is discussed on page 96. One hundred eight gilts were blocked by initial weight and then allocated to one of six lysine treatments (dietary lysine of . 44, .54, .64, .74, .84, or .94% which corresponds to .55, .67, .79 , .91, 1.03, and 1.15% total lysine, respectively). One gilt was randomly selected and slaughtered when the pen mean weight reached 230 lb. The remaining two gilts were fed until the pen mean weight reached 300 lb. At this time, one gilt was randomly selected and slaughtered. The remaining gilt was not used in this part of the study.
Carcass characteristics were recorded at 24 hr postmortem. The left sides of the carcasses were then fabricated into closely trimmed, bone-in and boneless subprimal cuts according to National Association of Meat Purveyors (NAMP) Specifications.
Results and Discussion
Dressing percentage, USDA grade, percentage muscle, and subprimal cut yield percentages of gilts fed to 230 lb are given in Table 1 . Carcass characteristics and subprimal cut percentages, except for the 402 ham and boneless 402C ham, were not influenced by dietary lysine (P>.10). The 402 ham and boneless 402C ham appeared to show slight linear decreases as dietary lysine increased (P<.05).
Gilts fed to 300 lb (Table 2) also showed no differences (P>.10) in subprimal cut percentages or carcass characteristics, except for the USDA grade and average backfat. The USDA grade and average backfat appeared to have a quadratic effect (P<.05), with the intermediate lysine levels giving higher values.
Even though differences in dietary lysine resulted in differences in gain and efficiency for high lean gilts fed to either 230 or 300 lb (p. 96), minimal differences in carcass traits or subprimal cut distribution were observed. Therefore, producers can focus on and use a level of lysine that can optimize growth performance, without significantly affecting carcass characteristics or subprimal cut yields. 
